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o half wide thin boards and four
clamps.

Fasten the strips of wood into a
frame, after driving brads through two
of the strips. The Dhreds are to hwold
the strips of cloth that will be the
warp of the rug. They should be about

tmu;ia from hrrd to brad. Make =
needle from & length of hard woed by
sharpening one end to a point and bor-
mgahﬂemtheatherandfnran

thw the cross strips in and ont
exactly as you would in darning, push-
Ing every row of weaving up tight and
sop thot the sides do not drayw,

A pretty rug oan be mads from dls-
carded neckties or strips of old (or

LIFE’'S: ADDITION: GOOD DEEDS TO
* GOOD DEEDS

20'inches wide l:.ml'ﬁlr inches long is a
good sizea When are finished
sow them together tn orm a rug the
gize wanted.

Wishlng soocess any who msy

o
try the hand woven rus,
VDELLE.

EVERY WOMAN'S OPPORTUNITY
The Bulletin. svanta good home letters; good business letters; good help-
ful letters of any kind the mind may suggest. They should be In hand by
Wallnesday of each wesl. 'Write on but one sids of the paper,
Address, SOCTAL CORNER EDITOR, Eulietin Office, Norwich, Conn.

THREEPRIZES MONTHLY ¥ - $2.50 to first; $1.50 to second; $1.00 te third.
Award made the last Saturday in each month.

SOCIAL .CORNER PRIZES FOR JULY

First Prire-§2.50

To Polly “Wintergreen for istter entitied:

“Wajys to Serve Blueberrias

A VEGETABLE PARTY.

Dear Bocial Corner Tolks: T am
sending a suggestlon for a vegetable
party—hope it may be of help 1o somo
one who wishes to oy it

The Invitatioms for this party may
hove a ploture of o vegetable cut rrnm

& gead catalogue nad pasted on the up-
per right band corner. Or if preferrsd
the invitations may each be cut in the
shape of a different kind of vegetable
und the words written therson.

The house ghould be fresly decorated
with leaves as well as with products
<f the garden, cornstalks, fruits with
their foliage and the bright flowers.
When ready to begin the entertainment
{he hostess should passg little books
decorated with plotures of farm prod-
ucts and contalnilng the followlng

gtamdpolmthchmthyodhba-

w.

The cold bath Is not a cleanser but
an invigorator of the nerves nnd cap-
illaries of the skin. It can be cafled
a nerve treatment and should be taken
in the morning. It causes the heart
to beat stesdler and stronger. The
skin muscles contract mnd empiy the
small blood vessels which refill again
after the brisk rubbing which should
foliow the binth, and which also gives
%ugeug’httul warmth and glow to the

V.

The cold bath is an execellent tonlo
and stimulant whils the warm bath
has an opposite effect, for instead of
causing one to feel more sprightly it
soothes and calms the worn and tived
nervous system' and often induces
sleep.

Warm baths are recommended for
those who are mentaily overworked
and for those who do not sleep well

The baths for this purpose should
be as warm as can be borné and
should be taken for fifteen or twenty
minutes,

Saa bathing {s exceadingly stirnulat-
Ing on account el the aetion of the
=alt and ths exclting surroundings.
The bather should leeve Lhe water at
once after feeling a chilly sensatlon.

A sun bath is soul satisfying, sooth-
ing und strengthening, proving that
sunlight 1= necessary for the health
of the body.

Let us than indulge in frequent
baths not oniy foar thelr cleanaing
properties, hut for the benefcial galn
to the system for there Is nothing bet-
ter for preserving the health, improv-
ing the complexion, preventing colds,
keeping up strength, and for prolong-
ing e,

Best wishes to all

N. H.
ENTIRE WHEAT CAKE

Dear BEditor and Soclal Cornerites:
Just a few words of greetlng on this

DIANA.

Mmemﬂmmrtm cake
is all mixes,

Coventry Lake Cresr 'Cake.—Onec
pint of bulter rubbed into 1 guart of
fAcur, 1 qbart of Hot water, with tlie
butter and flour stirred fn. When cool.
brealk in from 8§ to 12 eggs, A4s you can
afford. If needed, add flour un thicik
enoush to drop on butiered tins In
round cakes the sgize of =& teacup.
When baked, gpen and {1l with soft
custard or moﬂ: eresm.

Oatmeal Gems.—Two cups oatmeal
and 1 1-2 cups asour milk. Soak over
night. In the morning add 1 teaspoon
soda. 2 tablespoons sugar, 1 egg, pinch
gsalt, 1 cup flour.

8acial Corner Picnic Pudding.—Tnks
any kind of ¢cold pacat and chop It fine,
with coid ham or cold salt  pork.
Seuason il to vour taste with salt, pep-
per and Eweer herbz, a little Dutber,
and stir in 2 oggs. Then make nlter-
pate layera of cold bofled rice and this
mixture and bake half am hour, ar
make It intd cakes and fry it

Brzad Pudding—Faur cups of bread
afier hbeing soakod, 2 egxs, B LEttle
&salt, hal? a onp of suzar, 4 dash of
nutmeg, 1 cup of raf=lns, Mix all to-
rethel and 2dd 1 quart of milk, Pt
a emall plece of huttar on top before
placing in thoe ovon,

Sauce.—~ne-hnlf cup of sugar. tea-
spnon. of corn starch, pineh of salt,
mix together thoroughly and then add

cup of cold water; cook until It
thicken= and add 1 teaspoon of vanilia
and n small piesce of bulter, size of a
walnns.

Best wishes to all

HANNAH WHO.

SOCIAL CORNER BANNER
FOR GOCOD DEEDS.

Thia good deeds banner Is made of
wiite suting the letters are crochetad
in Soc¢la] Cormer yellow silieateen. Tle
vear 19848 15 the same: {n top corner
are yellow crochetad roses, Tha Amer-

yellow bunting, m littla tables
here and there, swings, hammocks, ev-
erything so cosy and comfortabla; and
we were comfortable in such a nlce
breeze,

Many came by tralley and were met
by guides with their golden sashes,
‘Auni Sarah went to meet the halt
nnd ths blind; others came in automo.-
bileg and with trusty horses.

A fine junch was served, inecluding

Iee ‘cream, provided through the cour-
tesy of The Bulletin, to. about &0
Bucsts.
After linch we enjoyed the pro-
gramme, conzisting of piano solos by
Mrs, F. Burgess: readings by Slster
Avery: a recization By Myrtlce Brown-
Ing, with wvocnl solos given by Exiith
Foster and iittle Eleanor Bursess.

The xuest of honor wnins OSira
Elizabethh C. Lilie of Lebanon,
aged %5 yvears and 5§ months, Pollyanna
brought her by antomoblle, accompa-
nied by her daughter, AMms, Card
Grundma Lillis is still active, havinsg
pleced and put together five hed gulits
since  Iust  Thankeziving, It almost
made the young girls around 50 yeare
foeel lazy., Weoe ware pleagsed nnd hon-
ored o have her with us the 2tth.

Golden Rod and Alfara: 1 looked for
you that day. ) )

Cleo fillesl In A few spare momenis
teaching i cliss in crochet.

We wore fortunate.  Amy and hubby
calied in their car and carried us to
the picnle grounds. This was much
apprecigted, and also took us home
Thus closed another delightful day.

We owe the hostesses and The Bul-
letin A wvote of thanks, which T take
the liberty to extend in the name of
the Sisters present.

Yours for The Comer.

TIDY ADDLY.

Willimantie.

ond salt and encugh corn menl te
make a stiff boatter; add at the last
iwo well beaten ezzs snd thres-guar-
ters cup soft butier; then stir In one
quart Huckleberries drodeed with fiour;
Dail or steam two and oane-Half ho,ura
in & bultered sugar mold, pever al-
lowing the wnter to siop bpiling; keep
ciosely coverdd; serve with hot, foamy
sauee.

Raspberry Vinegar: A most deilc=
lous and refreshing hot westher drink
Is. mude by pufting one tablespoon
Of raspberry syrujp into = glass of oold
wiater or wua.z lemonade. The rasp-
berry syrup iy Inexpensive ang easy
to make and the over-rige fruit or
surplts frult from tha berry patch ean
be advantagronsir used for the pur-
pose. The meode of procedars is this;
Corefully pick over the berries and
place them in a stoncware (not carth-
ern) jar or crovle; theén pour over
them ‘encugh pure eidir vipnegoy to
Just cover them; let stand for 24
nours; then s‘raln through a cheesa
cloth; equeeze the pulp dry: for each
pint of juice thus securad add ons of
sugzar and bo!l gently: simmor for hnlf
4n hour. Reémove rhe ssum, set the
sSyrup away 1o cool, Lhen bottle and
zeal, If the botties ure SECUTElY
eeiled this syrup will kesp in per-
fect condition for two veara:; possibiy
longer. Wlen the apple vinerzar to be
used I8 very stronc (sharp), it should
bs diluted with water before using or
[he vinegar taste will predomlnate in
the syrup over the flavor of the her=
ries. One quarl of vinegnr ta throe
quarts of berrles Is the usyal prepnra-
tion. Thi.a will etrain out 5L pints of
Juice afier adding the signr. Afier
adding the suzar to thin and boliing,
You shouid have seven pinis of syrup
for bottling -

Poth strawberrleg and bWlaockbarriaa

GREETINGS FROM AUNT JERUSHA

Dear Soclal! Corner Sisters: Just a
line to thanlk the Sieters for such &
gooil time t(he 20th. What a fine day,

may alse be used In his way, but tho
ra=pherrias pive the  richest flavor.
I Currnnts may be nicely comUln.d with
{ raspherries,

Googeberry Chutrey. — For this

and Hockiaberries"
rhitney ‘gee gooscherrics that are just

[ " hot aftarnoon. lcan flag i st the top. A ecoat-of- < 1 enl
Second Prizs $1.50 numbered questbons: . : = < 4 : e too. Such a ool place for a plenie. | beginning to ripen: 844 o ench pound
To Sunbonunet Sue for lefter entitlad: “Comfort on the Vernndah™ t, What vegetable did Pharaoh sse ms:{cﬁf i';},.',r %‘:ﬁi;};ﬁ’prﬂt’l‘éj‘ tﬁ:urﬂ‘r?;% arms helow the letter is of red. white| ;" G4 enjoy meeting the Sisters and| of soosehersies 4 quarter - ponnd
in his dream? Corn. for “THighlanyd Conkiss,” whicly T asked meeting new faces: and how It dd, chopped ralsing. To srch four pounds
Third: Prize §1.00 £. What vegeinble 18 composed of loor <ome fime ago. 1 haven't made cheer me whlle on the car to find an- | 5¢ this frolt mixture, aldd haif renspoon
To Paula for tetter entitled: “Recipes for Canning Goosebarries lerters of the alphnbet? Pags R A other with a whole bungh on of yeilow |yed pepper, 2

; . atty sines wvesterday! They ars, in- e o ot thalliisna < pousils i
3., What vegelables would be bnd In deed, dollefous: nnd T hepe otiers of rilibon, for then 1 knew 1 was not the| sugar, 2 teblesponng et

Y rown
rd sved, 1

a boat?  Loeks 3 = = tnst. tnbles n cach £ il Binmer shons

. 7 the Sisters will mnke them. too ’ X - D0 ail Binger, sbout

: 4. What wvegetalica could piay the s - “ ST = Remember Me: I hope thase plotuses | 2 soant guarss visogar, I lied o little
SOCIAL CORNER POEM. A FEW HELPFUL HINTS: e u.-fe “‘::;‘1:-;- i:‘c:-i:m?i‘::;i“:t'ril;n :;._:i:':‘r; will come out ool. I hope you didichopped 1‘_}“““‘ S uinye Meinea g it

EACH IN HIS OWN TONGUE. . ;.;\c-.}- F‘"‘f“'., f;r-r*..'m: ‘S‘i_-zl*‘Ir-:::l- ! .’i’hf' L:‘znn““lt‘f_!.};m;th,‘fr" s = letter and fi"!:‘lf:;T"qnlt::‘:‘mo?J'P;m!jw:\;ﬂr[eri!‘in:& \;v?’l‘z:;nl
By William Herbert Carruth j;r“b:;kcnlc‘l;at!':;;pur: e mestil (¥ et e o etable, 18 & Besuyars lativ,: 1. tilk that 1 memunily prefer

A firg-mist gnd a P‘[?Ll?hi-—- (‘Tf"”ul o lh--r—wzr:. Coverad with = 2;,.;; L o i o ':'NT;‘I;F "“'E‘lf‘l‘l? f:-'ﬂlll‘ ”;l '“;hi_te "41:11. n
A crystal and a rei:‘!— t will be 7. Wlat vegzetnble I8 the employ- AN COMIIAN; S SVEER A, Tt 1
wlelly-fish and @ saur i) . the | ment of soma women and the dread of .E_“t"" W."“'- Ch“m?l.‘tﬂ QBke—-—
And caves whern the cave men that|| alt? Spinach. Cream one-halfl cup of batter, add one

not get Eick working 8o 10 give us sUCh | simmer slowly  nbont
u gpood time. 1 'miss Pezzy Aan, on ring fredguentiy;
she hns alwryvs heon t}hjrv. \i5 simillar Jars; good (o Herve with meat.
Annt Sarnn: Wow did you stand 1t? -
¥ ). u b i Ll =3 i

I know you wWere ored Well, 1 fSanliy "Clrrant Cart.sup ~Ta. =iz pounds
sot (worse than Si) home.  Guess if St :"L;‘_""‘d, curmnis, afier stemmed, ‘add
had been there, thore would Hiaves heen :.‘-’{;uﬁl‘:a :;ﬂ“hhm{“‘ Sugaty T Bint vin-

) erar, 1Y . yrrie: I A
i team and & horse to let.  Your did| = & TRITIES T nipe, or ong

vine hKowr, stirs
sl Up in ‘h'ﬂf-lﬁ or

dawell; | e fesion brueh Whit v s s | cup of sugar, then two egz-yolks well | lidve # nice day. How it has rained | 50 I green; 1 tablespooi cach of
Then a genfs of law ond banaty, g o bl of a4 broken ‘-;ﬁ.-L r-t:a:l Jl'i-r-" g{:‘t{:‘r:l;?k}glngﬂ WRiRE sl beaten and two eze-whites beaten stlff, todny, just steady '_im".:m"“ and’ cloves, 1 reaspoun ead i
Anl a facs turned from the clod— D wonr sliver-cleaning | 9. What wvegstalile means to draw. ) A0d one-half cup” of milk alternately Olza: 1 hope soiur mother oid not get uf ginger and allspios; i
Some <call It BEvalutlen will Do won natow b - ,Ilm a lind of treo? Sue. | %ith one and one-third’® cups entire tdo tired. &6 she won't want ta go | Vsl ! or pepher may he: ad
And others eall it God e v . ' ol L 1 four in which two and one-hall R R = - 10 the econsistency of matsup,

riler have heen

l"'-.-‘-r:- 2zlt- n:—'ar,s for storing aeeds from
Ern

Immln. as T did enfoy ths chat with
'[-(. handiost

i RSO ; e i tharcouzh sievo, b Intites
What vesotable Is admired. par: | [535poens of Laking pov &L oaivte Hotl  Ave mintics

. & Y her very much. and with Hachelor =
A baze on the far horizom, N ! Sl of n fsedle, and fo =uffdente?  Arile iiad, Bost wall Then ndil two Mald also: and will dellver my mes- battle and seal up in fare
The infinite. iendsar shy, bbb RN e s A L LR e S i B i, ' o sRRamRes - ATES | pqunres 0f mslted chocolite and onps bt e Ml Currant Consomme—Ta & quart ot
The ripe, vich tint of the carnflelds, | THCAR, DO, SUAME, O e ang| 1. IVhat one is colored? Rndlsh,| LS35pocn of vnnilia.  Beat again and | Juliet: Where art thou? Thougnt|ourrant julce yrepared ns far felly add
AnG the wild gesse salling high— [ FInNnties il ol it are {:‘ nnd = onk 1e o Klnd ol eanrkt bake for for:y minutes in o shollow you were =olng I missed wou and|fwo auarts of red corrents, 2 pounds
And all over upland aud lowland el it. [ Hem. the =] :1;1-I 'I“""&‘. hh B - ‘| cake pan. When cool cover with white Loretta. Sate Frances thore. rifsine choppeid and saeded, fhs dnlce
X B iIraw-atpine aof ocord 3y nwno, ritp i L. g = = .
Tha ocharm of the goldenrod.— = MAAL ) - = = vinls - frostinm 2 T appy: Semd sympa-|ond grated rine of 4 dozen orasiges,
Someé of us call It Anfuma, SaEas ".',DLE,:‘I" ‘1',.;':.,,,“:-.]';1“1; r.'ﬂn: &, What ane asks DTSN Lt Walnut Cake:—Cream one-half cupind Dblus rb1’““ tled “'l,fh a yallow lh_;'f'!r:;:[‘;dh.:s:}: hl;fnt“p:;_,m“u;g-h ”.': nm?rne and six of sugar: boll pntil  thiek,
And others call it God he bos v BT ot B B At 14, WWhat one a burden nnd decays? | 0f butter, add one cup of mugar, and ritbon with Neo. 1, No, 2 sand No. | sadness, hut we all are to realizs the sthrring constantiy; put into glasses

Carrots; then three weli beaten esg-vollis Add :"“'1"'_‘_- ‘_}“"‘_’*:{“?1‘1 ']“'d ‘“‘“"fr’; 1"5 el-| came sooner op later. We know |and seal
Vhat opnn do we like increased? , one-hulf cup of millc, alternately with | loW==Crochered plect sdge. 18 BRE-] vwhit has nassed, hiut not what 18 to! Currants and  Goossberries.—Cnr-

" e et T ni N v fi
{one and swo-thirds cups of entimne "".,';:{_‘ \‘t.hr-_.]..q.:_ !“';,ql_‘_';' k_.c';ﬂfl,';' m{‘f come, and it is best we don't. Our lost| rants arc one of tiie most satisfactory
whent flour in which two and gne-haif| While Ccurd an: 1ssel, compiete The is her gain. of the smnll frilts for preserving for

one nedl {6 some conveniemt
nil me one wi! throse them

as «o oflen hapens 1 i y ¢ =
it I enyelotas 1 hat ana s often wasicd =
put ByE Thyme, tenspoons of baking powder have heen | BRUDCr

Like tidee on a crescent sen-honoch,
TWhen the moeon g aew and thin,
Into our hearts high vea -
Come welling and sarging —

c - 3 . BT Paring -"-.apc Sinmors the SRR 69 ; Pl 4 o Flotadorn:- Why don't you wrlte so T'| winter use. Thevy not only make de-
~Ame- Lpens the; TTESEIC. AEEI B oA B8y 1T, What one g wigse? Ssge Sorlsalis e AL twa  osz-whites p— ean hear from you? Heloas jellies, préserves and conso
- == he + . oy 1 qb §F Timte T =T 4 . o = st - LS = - : 3 - . i 1 - : . i £ CF v Atia consomma
Whaso rim i) ‘!'-";"' Ih;-_".r--ﬂ. iy T it Ay it I'-'."i ;_ _!3“: "_ ':'.“' i5. Whleh one filed with monep? | Poiten st Beant well and add ana THINGS USEFUL TO KNOW, 2, B, 8 Why didn't vyou go pnd|used alone; huat eombine o well with
Some of ;W \'“"Pr‘r* s 2 ALtk L Ay "{',‘:‘I rilli i oun. of ‘15-—1 " \":Inlut ments i{r-}qi.-a-.—; Danr Sisters of e Soelal Copneri— | 18ve the time of your llife? T .am just|other frults.
Ant oihers calp it Lon, L .z Al 0l T, o x T AL - | N i ake In a shallow 2 sELern o ] muels S Ans w o Pt v voun (o +f el 1
A tiyrt Bas e R “.‘Vhi Ih one a wehlole wnd  cld? HE '!n = mr-d e R e forty-five | 1 send in & few things it b useful to growing yoling. or renewing my young Surrant Julee fells quickly and on

| s e T found sotd) tor: thu fey= 1 did get fdred, bt had & love- )| this account is often combined with
F. ek e ¥ { G EOD C Fi0

r her brood.—

& mul n
Borrtoe drinking the hemlodk
A 1& O the rond:
And 13 who, humbles and name-

feuy
The ptralelit. hard pathwny nlod,—

Eame eall (i Consacrati
And others enldl
Sent in by SWEET SIXTFRN

(That swa=)

INQUIRIES AND ANSWERS,

il

REMEMTEE MPEP—aim recclved

gnd will ba nromptly sttendad to

TV ADDLY—{ard for Jossph Dog

roceived and forwnrited
THEODA—Letiér tn
c2lved and forwoerded

TIMELY RECIPES.

Denr Sacinal Corher Sisters Hore
arn severnl wave (o whivh o serve the

mey hisries
Cherry Szlad: Srew aud pit a pound
of perfect clierpies. placs. 8 blanched
atmand In epnely, and eet o5 the lew tn
el At gervipe 'lmn | o N
net nf freghly 1 charry lenves
ff dress with lemon nloe gnd pow-

it i
dors) suman

(‘u"an! Crr.’arn.
i roilfui .
¥ if nor

*lontly Saale
ablrssaon nr i !M!.‘: in il"h wi
tapr, heatl it Inth the oream t!lt-rnll"'r\—
lv, and pour the mixturs nto o mold
to Ferden. Whej firm btarn ot and
garnigh with perfect clusters of fresh
currants Sevve ploin or with orewm.

Blackberry Charlstie: WMake n pint
¢f blhakherrye Jelly, =asking the galp-
tin in bhalf o cup of water and dis-
shlving 4 in o ctip and & half of hot
hiackhorry fvice.  Sweeten to tasts,
and when aimost firm beat £ t0 o
froth, Colding In n pint of sty whip-
ped  crenm Pour inio Individan

malda Tined with mirips of sponge

onke Barye véry coold with whip-
fhed cretum

Princass Loaf: Bake a gaod pound-

with pnila greem dcing flavored with
nistachio of vaniila, s praferred,
Whin o pint of heavy aream st stise,
gy o taste, and #dd a tablearioon

-

ol eols

strowherrios oot up qguite fine. Fill
the cale with this mixtitre and aet on
the e Tor three or foiir hourn

Fruit Sandwiches: Crush silghtly
equil aquantities of red currants and
rasphberries, and to every pound add
ong potnd of sugar. Coole untll it
reaches the consistoney of maimnlade,
Spread botwesn glices of  buttered

bread. and decorate with corranta.
FEASTER LILY.

AN INTERESTED READER.

Dear EBoclol Cormer Writers: 1 hawve
been interested in the Social Corner
since 1ts begioning. I wish to tell the
Sisters how much I have enjoved thefr
letter=. The first thing on Saturday

marnlng when my paper comes I look
for the letters, and T fing lota of good

things fn them,
ANFLIMA.
Wiiilmantic.

WILEN YOU WANT ©o put your dus-
xn:;fu pefore the puhl::. inere is o#
medium belter than the &d-
| ¥eriising columns of The n&!m '

Tl A T I e

r lamp wrcks are hm—d to

Jiapsh Tian vo- |

!?;':s{iﬁrj
0T

MOIUTNTAIN

ALL TO OCEAN BEACH AUG.

2t Saoial Oorser &
Nl on oy O

a Fiitarley thank

of

vos delighied

enplnm

trmme we hoad with
i | &

'||.-.; tu miar our

AL

Latufour fail

sat thum n.iL is

8 I vu"? P h'-.i'. grown

od with bloom.,

(o mixture In & hexagzonal pan, and
wfter scooping out the interior frost

n't forgetr aur
somthing yollow
belong=s to e of

I hope we shall |
ante 1o meect and
'who is not &ble to come 20 far to 3
and I think
suggestion of hersy

3 or
n dizsolved In n litile Lit of 20 we Will know win

milk nd Ioid in Hghtly 2 cup of

¥
| TOT
S

every ong to Ocean Ueach,

SOCIAL CORNER FAIR EXHIBIT.

Trear Soclal Corner Sisters:

also

thank the Slsters for birthday curds
recsived—d44

Sarry not to have seon
! to see

J. B T Where wera you?
Atnt Jerusha:
How s Uncle?

How mnny of the Silsters are p!m-
ning for the falr? Why not The Cor-
ner have a table thers and sach chub
exnibit something: fruole,
ned goods, fancy work,
thar sults them best.
draped In our oJub colors, and have
the table In a dorner with pan-name
and ©lub number on ecach exhihit,
‘Let us hear from vou alll

ATUNT BARAT.
HOW TO WEAVE A RUG.

Dear Editor and Sisters of the Soclai
you are interested in
grandmother
to meke, end which' are very
in vogue nt the
¥ou may llke to know how to make a
hand woven rug which {s quickly mads
and also very fascinating to work on

To malke oné of these rugs you will
require a tmm:.a that ean’ easily
mgade ‘with four !trlpa of one inch and

Didl. you enjoy wvour

flowers, can-
or mnnything
ifave the tablo

Corner: If any of
the bruided rugs

present time,

Which one is a Fforelen city
O graw? Drussels sphrouts:

by =1 Mave written thely an-
the hoptese callesed the little
myilios Mt the =vores
the: prizes to the :sucoessliil

cam and cake for the last

CRMISON RAMBLER. 2

TWO SIMPLE RECIPES.

e, Efilor:i—I nm mware that rem-
3 10 net pusl mich are always

sifments av e r il | ‘;
X : may then be sarved, | enrnnd recently. I hope that the Sks- ' i-4 ocnke Boap
et

minutes, Whan ¢ool, frost with white
boiled frosting and ohea hindf pot
meaats on top. If you wish mora fin-
voring than the auts, one tehspoon of
lemon  extract mpy be added befors
putting In the pan.

I um sendine in as o Soela)l Cornear
poem ons of the posms which T havae

s like 1t
Love nagl best wishes to all

SWEET SFXTERN., (thnt wis).
S_UMMER GUESTS.

Detr Sleters of the Socinl Torner:-
It is dorinz these days of sium

nay-

AT BISHOP'S CROSSING
Jewett City, on August 2d, 1916

If Stormy Next Fair Day

| Aunt Mary’s Social Corner Dicric
i
|

1 with suspivion nod zenerally
r |
| Here {5 a remedy for the dyspeptics:

Twar uuniess of zlyveerin 1 cance of
poveclered ol L ounce of Lakins
I ol peppermint, Mix ai]
ponr on one pint f hot

3 ‘u_-.mg The :'.\ww‘ln
arb is & lixarive,
y relleve guy, (the pepper-

-e.hu s tried this remedy

I know lvwill sursiy cura you.
beon taking it about gix months
eotitehy Nag [efl me, and 1 dan
anyvthing, I am ecurad, it I am
never without It.  Afrer ocatihg, If 1

1 the lensi bit distressed, T talte o
poontul nnd it elps me.

it iy patent oothing will cure & per-
soti who bolta hls food. Chew, Cliew,
Chew! s the greatest preventative for
GyEpepsia,

Ll
10 Put 1-8 teaspoon of bidking soda,
Dum Pé J]u:- l‘i ;uum I'.u mt\ot &t l’ur-m. salt, snd powdorsd borax nto o mifg

of watar foo o o gargls and use fre-

;.\(1 guentive:. It wWilll prevent sore threat

ity aud snuffed up the nostrils
gilekly cure 4 colll In the Head.
&3 osure chiefsk 1o catarrll,

nlists for as =lmple remedies

ig rthesa

We miay get sivk withont knowing
Bow, but swe Lhuve to know how to
sol well,

THE CRANK,

SOOTHING AND STIMULATING
BATHS.

Dear Sooninl Corner Sisters: I pre-
sume that you all hod an enjoyable
outlng a4t Pemember Me's. It was
very hot here. 1 try not to complain

I‘t‘nnnk The Enlletin for the af the heat for it 1s much peeded to

fnnation to our hirthday plenie,
icoe cream was enjoved by ail

make vegetation grow., This season
has been a Jdiscournging one to the
fuormers in this vicinity, who. on ac-
count of #5 much rain. could not plant
thelr usunl erops, and now =re finding
it hard to harvest the good crop of
hay on account of frequent ralns.

Bright Ray and Samantha: 1 thank
you very much for your

We do know that thers ars many

ays in which one can heip to pre-
serve health, such ns exercising and
belns ont of doors; and elso that food
and drink build up and maintain the
body, but, do we realize as we should
that frequent baths not only cleanse
the body, but are necessary and es-
sentla] for-their effect on the nerves
pnd blood vesscls which exist ({n tha
capillaries of the skin.

Thers pre sovernl different kinds of
baths, all of which are beneficinl 1o
the system, but I will only speak of
the necessity and of the beneflt which
is derived from the most common and
the most essenfial onea.

The clesnging bath should bs warm
enough, not only for the purposs of
rernovulg the dirt from the body, hut
n sho algo gather up tha dccom-

matter, which has collected on
ths aurfaea of the skin, which h=s
been eilmhued or e::pu.‘{lud by the
naw skin has formed and come
to tha.surlaco and crowded out :ha
old which is mixed with the oll and
sweat of the body and if parmitted
to remain, would after a while irri-

P

time that we plan and prepare for oy |
[rlénde: to Ne our gueste, Wo want |
Ifiem ta enjoy their visit while at ovr

bomes, and thery gre ms
thar we overlocl that mig
camfort -and convenlence
- with us.
Tha gugsi-chambor & m‘.ﬂrl m ver
fike *the unasel parlor,” 1
dumy. now and then a cobws
Lat the sleeping room of onr
Just as cheerint and ple
fis ;..-.m.l taste and common sense onn
prinfuse.  Bealeot a pretty desizn Tor
the wall paper, If paper s used; ler i
b momethln hut appeals to  most
every one's liflng. A floral pattern i«
pleasing to mony and will aften be
long remembercsd as a tint to Lright
memorids,

The window draneries add much
groceful ¢ffeet to the smest-chamber,
ihey necd not bhe expensive In meteri-
1l to be nent and pretty,

‘Tittle. conveniencss In the room
mAy prove most helpful, such as n
Httle tahle or stand; near the head of

¥ littla i
add. mu
> them (.ur—

Iwa

by A window, on swhich @ few buslks
or magarines might he placad,

“!'ﬂilur to Bnd a pair of srip=ors,
nesilles and thrend at her disppsal.
Pen pnd Ink; lead pencils and ecraser, a
writing pad and hlotter mizht be much
Lppracintad! .

COne of thoe most effective siets of
weidtpms ts w guest, on entercinez: the
Tolsm where they are o find rest and
slecp, 12 4 simple displany of flower
end 16t theém be arranged in 2
or- any  dainty  substitute, and poad
cheer will prevatl,

Another very pleasing and homelike
conditlon may he added by baving a
clocke in the room, for lts tick wiil
dirpensa sllence, and overcoms any
thoight of solltufe.

A hassack, or foov rest, Is very use-
ful. either 1o be used as a rest for
the feet, or te slt on while putting on
the shines, .

Often: our guests as well as our-
selves, may neglect or forge!, to take
with tlem some lit!le articles that
they may need during thelr vidli whils
away, such a= a button-hook, shoe-
horn or whisp broom: and If they are
found in n conspleuous place as a por-
ton of the wall decoration, they will
Le readily used.

How often the words of a motso, or
the subiect of a plcture, that wa haowe
seen and admired in the guest-cham-
ber of a friend's hoeme has lingered
with us for years; we do not easily
farget thosa thinge. They are UHks the
daw-drops of the early morning of a
summer. day, Sweet memories, they
do not fade in the mist,

Hind wishes to all.

JTENNTE.

HERE'S SOMETHING NEW.

Pear Social Corner Sisters:—THoro
sre & few good recipes I can recom-
mersl to you:

8i's Calke.—One cup Drown sugar,
1-Z ¢xp butter, 1 cup =our milk, 1 téa-
spoon elnnamon, 1-4 teaspoon cloves
1 teaspoon lu:nip,, 1 cup chop dmisins

know
Pour bolling watar on oranses, ap-
ples, l-:m-:.w"_ ].-u-:--“\_ﬁ': nnd potitoms
andg thoey will jeel very quickly
Bingy ‘h.w(T; 1 he  restoyved  to
normynt whltonesss I\ pltting in o kei-
of botling water, ndid 1-1 calie para
fine wax and ablozppon  horax,
!‘L“.-'-li ?“"f t-‘.’w":s l."l
wittet before pittinz théem In

'kt tin,

Wl'-nn powdsered sugar o  malied
; o Jumpy, ran thronsh th= food
happer:

Bétars breiling a =lice of ham ruh
hrown snear on it "'“Tr- ham will then
haas i delicionsy It i= on tm-
rovremeant o o
o wille

Alwayz ramnomber to stir hash with

the bed. T the room i8 large enough, | at the Il T w
anotier small, "ows teble fnenr A rorker |ty

inidy ft may prove to s T:.‘i:.-1

n fopley if you otle Jb with 0 sficon Lt

Wil Mo !ll'n‘p\

Hair Tonic—Omn bottle of wvasaline,
10 rents wo of resorein: miit on the

=fuve and me 1t roly mmke
the halr g il n the sculp,

Pnlatn E t 1% ta olarlfy
e ¥ e on hurss g pesd
clinn }u."‘h u

-;\:':r_- .n‘h!mn;-y
KITTY TAT.
BREAD RECIPES.

Potato skins
cloar if burned often

Dany Sreinl Comnor, Slkters: | Heres-
witli 1 stnd = fow fsatod re

il, ot f1
"‘T molasses,

i talile -

=5 i fane
i i eup  elficd

wiliita [osie, ome tenspaon :.|1'l
Rye Braad--Omne ----.v Teast, Ong oup

miil, sealde
le-:‘.

1wo --',:1\4; Itle
Cups e flony, one
silted white flour,
or butter melted

one t'sl\-T'—-:"r w
With ].u~
and Brotlers

FPATMAMPER'S DATGHTER.

SMILES FF!O.I_VI- SUNSHINE NO, 2.

: &0, all the Sislers

Dear Sacinl. Cormner Sisters: I could
not nessihiy attend the annmiunl plenle
50 viTy s I gmy
1 my host to get reduly 1
piienjy i the nepr foisre.
them =0 very much

Crimyson tmr*1'|r Are o Enjovine
30 -4 | G Mo,
p You arg .|' your ;-11' ge by the
s

anjey

man 20 1

nbapt Yol I wigh I oonld have i
e 100e Lo ear somie of your £om fles, [
think r?*m must be ti. it have
twy lovely Judy frieno Wl x g

Yun  and am aequainted with them.
Thro them: 1 [oond out who you
werd, aa thoey swere very much  inter-
ested in vour wriring

fi tl; Gutdes for anyone who nwants

smoeth complexidon—
uge =andpnps

For Indlzestion, drink anything that
will| divert the minid.

Eilminnte Iw us sorn ne they ap
pear, psing scis=ara or file

For n sore tod, 5t cut aff the toe.

When germs are present, kill them;
seving yourssld-ift posslhle

All bad eves should be replaced with
glos=. It Is sapitorw.

Befnre an nttnek of appendicitis, ex-
amine bank account.

For anyvone prone to convulslons, try
the movies.

SEUNSHINE NO. 2.

THE PICNIC GF AUNT SARAH AND
REMEMBER ME.

Dear Corner Sisters: July 20th was

2 day long to b remembercd by The
(')l:rrm!r Sigters.. Those who did not
ettend the gatherlng ot Hemamber
Me's chayming hom= missad a greal
deal, Bituatcd on the so-called Frank-
lin flats, zrand mapie tress and spoa-
clons lswn surrounding the houss, but
room for all on the larga“: porch which
encirclid twao sides of the house, mak-
ing a beautifnl place for the party.

Wa were graciously welcomesd by
Remember Me and Aunt Sarah, avho
did everything for our plcasnre and
comfort,

This house was the home of Remem-
ber e in her girthood days and s
now fully equipped with modern im
provements.

or currants, 2 cups flour. . in the

The porch was tastily trimmed jvlth

i suger and watér

v fime.

Hlin Tou: Hope the measles have got
Peftae 80 you can 2o to Aunt Aby's
partv.. 1 should Jikes to he there, but
dan't think T ean. ns my raspberries

time. if 1t Is not too rniny to plek.
Piriced five quarts the 224.
Liest wishes to all,
ATINT JERUEHA.
WAYS TO SERVE BLUEBERRIES
AND HUCKLEBERRIES,
Deoenr Sovin] Corner Sisters: T heve-

with send in a few relialile vecipes In
thelr senson:

Blueberry Corhcake: One eup sour
creany, add one and A half cups sweet
mili, one thlespoon molpsses  two
woll bhenten oges, four h=aping table-
spoons flour, ong teaspoon soda, ones-
half tenspoon salt amd cormmenl to
muka o thin batter; do not set It too
st ahont as for griddle onlces: lastly
stir In one cup of hEckberries or
cleanad difpd curranis moayd be used.
Eake in well hottersd mnffiin pans or
in one Gar two shallow panss Serve
warm

Blueherry Biscuita 8ift togother
two oups of four, half teaspoon sall,
four lewid teakponhns bakins powider
i) rulcin twe tahlespoons hutier; ndd
i dquarter cip =uEnr and sweer millks
pnourh to male o =oft doush thet witl

st when' dropped from o
spoon: then add one epp blneherrics
witslied, dried and well flopred 6 keep
famy @etiling; drop in & gem pan and
buke 20 minutos,

Biueberry Dumpling—Sift tozether
twn cupa of Hour, two teaspoons buak-
ing powiler, add o little splt, mix with
s orp swoet mlilk and drop
B tlespoons= intn a ketile of boiling
blguehorry sauce and cook until done
sStrve with oream and susar.

Preserved Blusberries: For each
pouiicd of berries allow three-fourths
ound of sugur and two teaspoons of
lsmoxn jitiee. Héeat the berrsics and sa-
gy torether with Just enoueh water
to prevent burning, snid when thor-
oughly oooked add lemon juice: let
boil up onee thien seal in cans:

ol b Dl

Spiced Blueberries: For flve pounds
e allow thres pounds Bugar, one
pint vinegnr, three tonhlespnons groind
vinnmmon and hall s much of cloves,
Biodl (ke suzar and vinegar, skimming
until leny: add the cepices tied in o
bng, then the berries. Heat grodueslly
und coole slowlhy, five or ten minutes,

|t\'hr‘n It comes to na bl
Kitty Tou: T haye heand o great deal |

Blueberry Graham Tea Cakes:—Intc
ano  pint thick sour cream  stir one
teuspoon soda, a liall! tedsponn  eailt,
two tablespoons hrowm susay and two
of muol: vs, two henping tablespoans
spfr butter, one lares oy grahnam
flour, ene-half cup whole wheat flour;
mix and hext weaill: then Etir in one
cup blueberries; bake in flat ehkes, in
a modernte oven. When done tear
Hehtly agiort and batter, sifiing over a
little powdered <innamon,

Biueberry Pudding: Ieat together
one egg and half cup sugar, add two
tablespoons soft butter, ons cup sweot
mill, two and one-half cups flour; =ift
in one-half teaspoon szlt; 2 teaspoons
baking powder. In a well butiered
shallow pudding pan spread a thick
Iayer of berries aither fresh or canned,
well dralned, pour the batter over them
ovd bake # minutes. Serve with the
fruit side up, and with a sance mada
with three tablespoons of sugar, two
of butter, one well beaten egg and
flavor to taste.

Huckleberry Jelly: Hucklebarries
make a nlce Jelly, using green grapes
with them. To make this jell take
about half and half, using a Httle more
of huckleberries. Cocl themn togeiher
with aus little water as possible, strain
off the julce, lot boil a few minutes,
then add equnl guantity of sugar thsat
hag been heated until hot In the oven
and boil untdl [t jells when 4 spuonful
is vooled.

Huckleberry Gingerbread: Beat two
eggs until light, and hulf cup soft but-
tor; one cup molasses, half cup =our
milk or eream, one rounding teaspoon
sodn and enocugh flour to muks ap or-
dinsry Dbatter ints whichh has been
mixed a little s3it and one heaping
teaspoon gineger; beat well, then stir
In one heaping cup herries, bake a
time slower than common gingerbraad.

Indian Huckleberry: Mix together

two gusrts milk warmed, twao table-
spoons molasses, half teaspoon soda,

are coming on, snd that takes all my

othsr fiuft juices that do not fell so
reacily.

Gowoaeherries are coming into erealer
popuitlarisy sices new and fmproved
varieties have come on the marked,
hesides having n better flaveor than the
ofd’ varieties and much lerger of fruic
1.t stand several hours, then pour off
the falce and beil o a thick syrup:
then add the eurrants and ook saveral
minttea Jonger, or untll tha syrup
Jellies when tested., FIll Inta  elly
tumblers.

POLLY WINTERGREREN.

HINTS AND HELFS FROM DOM
PEDRO.

Dear Bocial Corner Sisters: T am
sendinge in a few hints. and helps,
which T hope may te of soma use to
the members and writers of The Cor-
ner.

When erlnding stale  bresd, or
crackers, in the foosd chopper, tla &
paper bag om the end of grinder; or
snap a rabber bapd around i, This
will prevent getting c¢rumbs on the
floor,

When ironine hich pleated rnflles,
trr this mothod before washine:, basts
all the pleats down, and when spread-
Ing on the board to fron, pull out the
thraad, pat down smooth, and ron &
not too hot iron over them

When haking, to prevent brownine
on the boftomn, cut's plece of Stiff wire
soreen  to fit tha oven.

Beat flour anil water together with
a fork, or put Iin a piuch of salt
wiid there will be no lomips,

I{ custord cup= ara bittered thera
will be no troubls about washing
them.

When the leavez of vwvour rubber
plant turn vellow and Jdrop the plant
necds nourishing.  Feed (e roots onca
or twioe o week witly sweet mille

A sugar shnker makes & pood clothes
sptinkier

When sprinkling table linen add ons
table =poon of cnld starch (o oue guiars
of water and the linen will luch ilke
naw,

To relain the heat [n a Rat Iron, use
a =onp stone for an [ron stand angd it
will retain the heat twice as long,

Always bail o pew clothes Hne be-
fare u=ing. It pgreserved the line {rom
gtvateliing nnd mpkey 11 last Tonger.

If a canarv Haa lost Inq ‘.ul s or is
dronping, tnke & piece of £
oaver it with cayenne
It 'in his coge. They o
It and It Is 7 treat for thom.

A handy Device: Before fustening
the Tood choppar 0 thes e place a
plece of sandpaper large enough to go
under both ¢lamps, rough side op, on
the odge of the tnble, serew the chope
per up tight, and vou will not be both-
ere;] with olamps working loose.

Warth knewing: When peslinz on-
fons, place a plece of bread on the
end of the kpitfe and Your eoyes will
not smart.

Simple home remedies: A cupful of
hot salt water will often relleve a
headache when sverythinge elso falls.

For a Chill; hot sods water is hetter
in xome cases than stimulants and In-
duges almost Immediate perspiration.

Foar burning of the faet, wring a
cloth out of cold water and apply to
the boftoms of the feet, it will glive
almost instant relief, at the sama time
ft quiets the nerves that all center in
the hollow of ths feet.

Best wishes to all

DO PEDRO,

RECIPES FOR HUCKLEBERRIES.

Dear Soclal Corner Sisters: Asg It
in most time for huckleberries to be
ripe, and 1 preosume those In the
swamps are rips, thought I would
send in @ few uses for them:

Huckleberry Cake: To one cup of
sugar add three tablespoons hutter,
‘one ezg, three-quarters cup milk, two
sups flour, sifted with two teaspoon
baking powder. Lastly stir in one
pint fresh huckleberrica, Thls Is nice
warm or cold and may be eaten with
or witlout sauee.

Huckleberry Shortecaka: FPaka nny
preferred shorteake, and while 1§ Is
baking stew two guarts fresh huckie-
berries and swoeten to taste. When
cake is done split open, spread each
plece with butter, place on a platier
and between each layer put plenty of

(Continued on ano_ Fiftean)
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